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- Be it known that I, Winriam C. WILLIAM-
SON, a citizen of the Umted States of America,
res1d1no' at Chicago,inthecounty of Cook and

State of Illinois, have invented certain new |
and useful Imprevemente in Roasters and

Trussers, of which the follewuw I8 & specifi-

~cation,

My inv ention relates to a certain new and.
improved roaster and trusser, the object of
“theinvention being toprovide means for hold-

ing the article to be roasted 1n contact and
convement shape and at the same time re-
prevent it from soahmg in the ﬂ'leaee It is
also my purpose to provide & deviee which

- shall be adapted to a wide range of uses, shall
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aff

ord means of varying the size to accommo-
date articles of different extent both longi-

tudinally and laterally, and which shall also

have anumberofotherimportantadvantages,

which will fully appear in the fellowmﬂ' de-
seription.

Tosuchend the invention eonsmts in a cer-
tain novel and useful construction, the essen-
tial features of which mll be. pmn'red out in

the claims.

In the drawings, I‘w'ure 1 is a pelepeetne

- showing my 1mp10ved roaster and trusser in
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connection with a fowland an ordinary drip-
ping or roasting pan such as is in common
use.
self; and Fig. 3 is a vertical transverse sec-
tlon throue*h the middle connecting - bar,
showing the spring- sustammﬁ' arms in full

- lines.
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Referring to the ﬁgures Aisa preferebly
middle eonneetmﬂ' bar, perforated at a o’ a® o
at a¢®, and B B’ B® represent a series of prefer-
ably spring-wires having their middle portion

~ bU-shaped and clenched in the corresponding
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perforations of the connecting-bar, laterally-
extending portions b’ 6* extendmn' in opposite
directions from the middle pertlens substan-
tially horizontal side U-shaped portions b3 b*
at the outer ends of the portions b’ b2, and up-
right arms 0° 6° extending upward from the

outer ends of the U - Shaped portions b% bt

These outer U-shaped portions serve as legs

upon which the roaster may be supported in
The horizontal portions.

the dripping-pan.

and the connecting-bar serve to support the |

Fig. 2 is a perspective of the roasterit-

quirements Jof the ordma,r'y family.
parts of the roaster may be used separately
forsmall articles, and because of this fact and.-
the additional fact that the articles are held

article-to be roasted from below, and the up-

right spring-arms serve to grasp the side por- -

tions of said article and hold them in proper
relation to the other parts—as, for instance,
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in the portion shown in Fig. 1. the neck

wings, and legs are all held as elose up to the
b_edy as is desirable.
wires I3 are preferably nearer together than
those of the other wires, soastoprovide means
for gripping a narrower article or the nar-
rower portions of an article, the other parts
of which may be embraced bem een the more
w1dely separated wires.

In the use shown in Fig. 1 and in the ar-

"The uprights of the

6o

rangement shown in Fig. 2 the part deseribed '
is duplicated, and . such duplication affords -

many advantages not obtained in the use of
one of the parts. Oneof theseisthe capabil-

1ty of longitudinal adjustiment within a wide

range by separating the two parts or crowd-
ing lhem closer together, or, indeed, if desir-
able overlapping them Leteml ad,]ustment
of the separale parts is pOSSIble by sprihging
the walls apart or together and by reversing
the two parte, end for end, from the position
seen-1n Fig. 2.

tween the less widely separated uprights of

the wires B.
‘Inuse the article to be roasted is pla.eed in

The central portion of a long

but narrow roast may be firmly gripped be-— R
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the roaster and need not be turned afteritis

once placed in the pan, which has numerous

advantages, as 1t saves time, also saves the

nece%ltv of sticking a fork mto the meat, and

thereby liberating the 1 juices of thesame,and
keeps the various parts of the meat in the

most desirable position with relation to each
other.

cept under the roast.

The roast is held out of the grease
without interfering in the least with bastmg,
-as the bottom of the pan. 1S not covered, ex-
Its wide range of ad-

9o

justability fits it to large and small articles

as well as to large and small pans, a single
roaster made up “of the two parts shown in
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the drawings being sufficient for all the re-

The two

out of the grease two kinds of meat can be
cooked in the same pan without tainting or

flavoring each othe1
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I recognize the possibility of considerable | turned back upon themselves to plovu.le lat- 30

variation in form and construction and for
that reason do not limit myself to the specific
details shown and described.

I claim as new and desire to secure by Let-
ters Patent—

1. A roasterand trusser comprising a series
of suitably-connected transversely-extending
horizontal portions, having legs for holding
said horizontal portions away from the pan,
and bendable uprights upon the ends of the
horizontal portions adapted tobebroughtinto
the proper position to hold the parts of the
roast in proper relation with each other; sub-
stantially as described. |

2. A roasterand trusser comprising a series
of wires and connections between the sae,
said wires havingsubstantially horizontal lat-
erally-extending portions, downturned por-
tions at the extremities thereof, adapted to
act as legs, and uprights extending from said

~downturned portions adapted to embrace the

roast; substantially as deseribed.

3. In a roaster, the combination with a mid-
dle 'Gmmecting-ba.r, of a series of wires fas-
tened thereto at their middle portions,extend-
ing substantially horizontally on opposite
sides of the same, downturned at the ends of
the horizontal portions to provide legs, and

T——

eral uprights upon the opposite sides; %ub
stantially as described.

4. A longitudinally-adjustable roaster and .

trnsser comprising two separate members di-
vided transversely, each member having a se-

' ries of lateral parts, B, connected together

and provided with horlzontal suppor tm o POT-
tions, downwardly-extending legs and Iateral
embracing uprights; suabstantially as de-
scribed. |

5. In aroasterand trusser, the combination
with the connecting-bar, A, of the laterally-
extending supporting-wires,B,B',B% clenched
therein having horizontal supporting por-
tions, legs to raise said supporting portions
from the pan, and opposite upllﬂ*hts the up-
rights of the wire, B, being less widely sepa-
rated than those of the wire, B*; substantially
as described.

In witness whereof I have hereunto qet my
hand, at Chicago, in the county of Cook and

State of Illinois, this 23d day of March, A. D.

1901.
WILLIAM C. WILLIAMSON.
Witnesses:
CHAS. O. SHERVEY,
S. BLISS.
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